It is with that object that I have for the past eight years investigated the action of bacteria which had given rise to outbreaks of food poisoning, and have also studied certain pathogenic properties of the cows' milk which is supplied to our towns, and which is responsible for much of the infantile mortality due to epidemic diarrhoea. During these eight years I have had opportunities to study outbreaks of infection due to milk, cheese, pork pies, tinned salmon, and other foods. I have also been able to study the pathogenic action of over two thousand samples of milk upon guinea-pigs. By comparing the properties of bacilli obtained from noxious articles of food, and of those obtained from animals which had suffered from the effects of inoculation with various samples of milk, I have been able to satisfy myself that these bacilli, with few exceptions, belonged to the colon group of bacilli.
To show the exact nature of the evidence obtained, From these results ( The above short Tables (TIT, IV The influence of time is well shown by the number of specimens remaining good, even at a high temperature, when the milk had been kept only half a day. On the other hand, the influence of temperature is still more evident, for in every category the number of good specimens is almost inversely proportional to the height of the temperature. Still, it is important to keep the two factors of time and temperature in mind. What is produced in a few hours in summer may also occur in winter, when the milk has been kept a long time.
When the clear relation existing between time of keeping, plus temperature and the noxious properties of a certain number of samples of milk, is contrasted with the ambiguous results obtained when an attempt is made to connect these noxious properties with disease of the udder (tuberculosis being excluded), it is difficult not to feel convinced that infection of the milk outside the udder, and the conditions under which milk is kept, are the My results do not exclude infection at the home of the consumer, or during transit from the farm, but they indicate that infection at the farm, or through vessels infected at the farm, and used by the farmer for the storage and carriage of milk, must be of paramount importance. It will be noticed that a large proportion of the samples of milk obtained from cans at railway stations, or at the farms, are infectious before the millc reaches the consumer. The degree of noxiousness it acquires through that infection is proportional to the length of time the milk * It is somewhat difficult to estimate the share taken by streptococci and staphylococci in the production of lesions following milk inoculations ; they are found frequently enough in animals dying more than ten days after inoculation, and they may in such cases be associated with bacilli of the colon group, but they are not usually found in animals dying from acute septicaemia. It is probable that, in many instances, their presence is due to secondary infection.
has been kept, and the temperature which it has been exposed to before it reaches the consumer. It 
